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GRANDMA STILL SAYS: 
You can’t beat a Singer! 







MY--EVERYTHING ABOUT 
THIS NEW SINGER ELECTRIC 
1S SO SMOOTH ANDEASY! 








WHAT DID YOU 
EXPECT? IT’S A 
SINGER, ISN’T IT? 





















Grandma is still using her first Singer—and Singer’s new electric sewing machines 
are made the same careful way. You always get your full money’s worth from a Singer, 
constructed to give you long years of smooth, trouble-free service, under the hardest 
kind of use. Ask any woman who has sewed on one. It pays to buy a Singer! 











Reliable as the Singer sewing machine—that’s 
what women say about the other Singer electric 





household appliances. This Singer Vacuum has Ji 
many new cleaning features. This Singer Auto- NM 
matic Iron, with fabric dial, helps you cut down e 
electricity bills. Be sure to see them before you buy! b 


A liberal trade-in allowance on your old ma- 
chine will help pay for this beautiful Singer electric. 
For a demonstration of Singer Sewing Machines, 
Singer Vacuums, or other electric household appli- 
ances, just drop a card to the nearest Singer shop 
or phone for a Singer man. There’s no obligation! SEWING MACHINE COMPANY 


Copyright, 1936, 1987, 3989, 1940, by The Singer Manufacturing Company. All rights reserved for all countries, 
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Richer Milk for BABIES 


McCormick-Deering 
Cream Separator 
Standardizes Milk 
for Hospital Market 


Kelso Mendenhall, manager of Quigg 
Brothers’ Elkhorn Farms, Richmond, Ind., 
tells us that the new McCormick-Deer- 
ing No. 5-S Cream Separator has sim- 
plified milk standardization for a special 
hospital market. Milk from 40 pure- 
bred Holsteins is standardized at 
4 per cent butterfat and sold as a 
special rich and Letter flavored milk 
for invalids and infants. Elkhorn Farms 
also use a McCormick-Deering Milker. 
























Many other dairy farms are finding 
that the new McCormick-Deering Cream 
Separator is indispensable for milk 
standardization. It is easy to adjust the 
milk and cream outlets so that the milk 
is uniform in butterfat content, day-in 
and day-out. 










Ask the nearby International Har- 
vester dealer or branch to explain the 
advantages of the new McCormick- 
Deering Cream Separator. There are 
four sizes. Either electric or power 
drive. Also a low-base model, only 
40 inches high, that saves lifting the 

Separating time at Elkhorn Farms. milk pail so high to pour milk into the 
The No. 5-S standardizes 1,250 Ibs. of milk an hour. supply can. 
























INTERNATIONAL HARVESTER COMPANY 
180 NORTH MICHIGAN AVENUE CHICAGO, ILLINOIS 


Jason Luther, Lawtons, N. Y., (at right) says of his !0-can International 
Milk Cooler: "It is the best investment we ever made. We use it 
every day in the year, not just two or three weeks." The built-up ice 
bank is a feature that Mr. Luther has found particularly valuable. 


INTERNATIONAL 
HARVESTER 








Editor’s Chat 








JUST HUMAN 


Recently many friendly, curious letters have 
been coming to my desk asking what reader 
A. M. V. meant in her article in a September 
writers’ magazine. Being human, I was com- 
mencing to get irritable having to answer all 
those letters, so after a snappy reply or two, I 
decided to buy a copy of the magazine and see 
what it was all about. Well—I’m all apologies. 
There was my name in print with some very 
flattering things said about me. The tone of 
my answers changed. The second day I came 
in whistling—and decided to buy a new suit of 
clothes. Then I got to thinking that fellow 
written up in the magazine must be a pretty 
good guy and ought to have a real gift. So 
I bought him a new camera. Well, the spell’s 
“broke” now—and so am I. Just the same old 
guy. But reader, don’t do it again. I can’t 
afford it! 


Just to 
Remind 
You! 
This is 
Red Cross 
roll call 
month. 
And we 
have 
enough to 
be thankful 


for to 


AMERICAN ae 
RED CROSS Sa 





SOME FACTS ABOUT WIRING 


The articles we have printed about wiring 
have been pretty far apart. Perhaps 98 per 
cent of our readers have their premises wired. 
Still we get frequent inquiries about why a 
motor will not come up to speed, what will 
have to be done about wiring in order to use a 
brooder at the hen house when all the electricity 
has to go through the meter at the house, 
through the barn and hence to the hen house. 
Or, how many of you have wanted to add a 
motor or a hotbed or a roaster, and have found 
your wires too small to give good results? 

The fact is that only a very small percentage 
of farms are adequately wired and that some 
day you are going to have to face the problem 
of wiring additions or rewiring. 

Have you ever tried to keep a family of one 
growing boy in clothes and shoes? If you get 
things to fit, they are too small next fall and 
you have to let them out or splice in pieces or 
get new things. Or if you have several boys 
so you can use a “hand-me-down” system, you 
may have to add some rooms to the house, or 
move. 

Well, electricity is much like the boy prob- 
lem. Once you have ’em, they’re going to 
grow. If there is only one boy, it’s wise to see 
that there are deep seams in the breeches to 
be let out; if there are six boys coming, look 
to the “seams” of your house. And, take my 
word, electricity’s going to “bust its breeches” 
too unless there is some provision for expan- 
sion. You'll either have to have some way to 
let ’em out, or stay away from the party. 

Ample sized wires will permit a let-out so 
you'll not have to throw the whole suit of wires 
away and buy new. And get a style of wiring 
that can be added to—distribution wires radiat- 
ing out from the center point of electrical usage 
on the farm. 

Ordinarily it is good advice to follow the 
recommendations of a reliable wiring contrac- 
tor. But watch out. Just be sure he is not 
selling you a skimpy suit in order to keep some 
other fellow from making the sale. 

Most of you will have to change your wiring 
suit sooner or later. We will print an occa- 
sional item on “goods and trimmings.” 
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Rotted joists removed from the Treichler Barn, North Tonawanda, N. Y. Poor ventilation did it, 





First of Two Articles on the Practical Side of Barn Ventila- 
tion. Not a Theory; Not a Rich-man's Gadget. A Barn, 





ECENT- 

By Mr. Lloyd is a licensed 
LY I call professional engineer 
ed on a in New York State 


and is Chairman of 
the Committee on Barn 
Ventilation of the Em- 
pire State Gas & Elec- 
tric Association, 


friend of mine 
who operates a 
large vegetable 
farm near Buf- 
falo. He had 
been operating 
an overhead irrigation system for 
several years and I was interested in 
getting his opinion of it. Said he: 
“We have spent money for fertilizer, 
manure, and everything else that the 
plants needed except water, which is 
the cheapest of all. Now by spend- 
ing more money for water we are 
getting real results.” 

Doesn’t this resemble the situation 
in many of our dairy barns as re- 
gards ventilation? We spend money 
for paint, siding and a good roof to 
keep the weather out of the barn; 
and for concrete floors and some- 
times for ceiled walls and ceilings 
in the stables; but what about a 
ventilating system to remove mois- 
ture given off with the breath of the 
cows? A good, well-designed venti- 
lating system will do more than 
probably any other one item to pre- 
serve the structure of the barn by 
removing moisture, and it can be in- 
stalled by farm labor and be largely 








w and Man Saver. 


home-made, except for the fans. 
When any large number of 
farmers adopt a certain practice or 
use a certain piece of equipment, it 
is a safe bet that they have found 
some very good reasons for their 
action. From my _ contacts with 
farmers, and with agricultural engi- 
neers in the extension service, I have 
found many good reasons for venti- 
lating cow barns. Here they are, 
“boiled down” to their essentials. 


1. Reduce Repair Bills. A mature 
cow breathes off five to eight quarts 
of water per day. When the cows 
are shut up in the stable in cold 
weather all the moisture they give 
off is trapped. It collects on the 
walls, windows, and ceiling. The 
walls become damp and mouldy, door 
and window casings swell and stick, 
and joists begin to rot and sag. All 
of this means repair bills. A dry 
stable, which can be assured with a 
well-planned ventilating system, 
means an actual cash saving to the 
dairyman. 


2. Improve Health of Animals. 
Fresh air is as necessary to the 
health of cows as it is to our own. 
Diseases thrive better under damp 
conditions. With a properly designed 
ventilating system, veterinary expense 


is lowered and strong odors are re- 
moved from the stable. 


3. Maintain Milk Production. 
Agricultural experiment station tests 
show that high humidity such as 
found in poorly ventilated stables, 
decreases milk production. Sudden 
drops in temperature, such as occur 
in poorly insulated barns, have also 
been found to decrease milk flow. 
Excessive moisture will be removed 
and temperature will be kept more 
uniform with proper ventilation. 


4. Prevent Colds. Not only the 
health of the animals but also. that 
of the workers in the stable is pro- 
moted by good ventilation. One is 
uncomfortable when working in a 
barn where humidity is high, due to 
the “clammy” feeling of the air. 
Clothing, wet from perspiration, will 
not dry in a damp barn, and when 
one goes outside he is easily subject 
to catching cold. A dry, comfortable 
atmosphere is assured in a good, 
tight barn with an adequate ventilat- 
ing system. 


5. Eliminate Drafts. Tip-in win- 
dows and cracks around doors cause 
drafts on animals and workers and 
permit uncontrolled air to enter the 
stable. Drafts will be eliminated and 








Left—Upper: Moisture showing in the 
new joists on the Treichler farm a few 
weeks after they had been installed to 
replace the rotted timbers shown on 


page 7. 
tion 
Lower: 


of operation 





fresh air properly mixed with sta- 
ble air by a well-designed ventilating 
system. 


6. Save Hay and Barn Roof. If 
the hay chutes are left open, the sta- 
ble is ventilated to a certain extent, 
but the moisture then collects on the 
rafters and drips down into the hay. 
The roof boards rot, shingle nails 
rust away, and hay spoils. More- 
over, all the heat from the stable 
rises through the open chute into the 
haymow and on very cold nights 
the barn may freeze up. The barn 
structure will be preserved, hay will 
keep better, and worry over tempera- 
ture will be eliminated by a good 
ventilating system. 

Now, it would be natural for the 
reader to ask, “What is a good, ade- 
quate, well designed ventilating sys- 
tem? One answer to this question, 
an answer found by many dairymen 
in western New York and hundreds 
in the state, is the Fairbanks-Good- 
man System. 

Let us look into the experiences 
of some users of the Fairbanks- 
Goodman ventilating system. Mr. 
Wm. Cowie of Churchville, Monroe 
County, has a barn housing about 
sixty head of stock. He has prac- 
‘tically all the modern electrical ne- 





cessities in his dairy, 
including a milker, milk 
cooler, water system, 
and water heater. Last 
winter he installed his 
ventilating system. “One 
of the best investments 
I ever made,” says Mr. 
Cowie. 

Mr. A. J. Black of Forestville, 
Chautauqua County, says: “I in- 
stalled a Fairbanks-Goodman venti- 
lating system in my barn two years 
ago. I have found since installing 
this system that my barn is now dry, 
whereas before there was consider- 
able moisture. The odors in the barn 
have been practically eliminated and 
the air is much better for the cattle. 
I have been very well satisfied with 
this system since I installed it.” 


Ingenious System Serves Double 
Purpose 


Mr. Ralph W. Brundage of Oak- 
field, Genessee County, has one of 
the first fan-operated systems of this 
type installed in western New York. 
An ingenious feature of this system 
is the location of the exhaust fans. 
They are placed approximately in 
the center of the east wall of the 
barn, close to the floor. Immediately 


inside the 


Note the moisture discolora- 
white line. Left— 
Same timbers after two weeks 
of the new ventilation 
system. 


Outtake fans installed in the lower 
sash of a window in the concrete wall of 
the Treichler barn. Using the window 
saved cutting through the wali. A hous- 
ing was placed over the fans extend- 
ing down close to the floor so the out- 
going air would be drawn from near 
the floor level. 


outside in the barnyard is a stock 
watering tank which stands about 
three feet from the wall. This tank 
serves as a baffle to protect the fans 
from direct winds and the air blown 
from the barn on to the tank is 
warm enough to temper the water. 
Mr. Brundage says, “We have used 
a Fairbanks-Goodman _ ventilating 
system in our dairy barn for five 
years and find it very satisfactory 
It keeps the air fresh, the stable dry, 
and the stock watering tank fron 
freezing except in extreme weather.” 

Mr. C. B. Phillips of Ellicottville 
Cattaraugus County, is another well 
satisfied user. He says: “For the 
past four years we have used an 
electric fan to ventilate our dairy 
stable and it has proved very satis- 
factory. Before installing this sys- 
tem the walls were damp and the air 
was very bad. In cold weather when 
all doors and windows had to be 
closed to prevent drafts, the cows 
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would cough a lot. Now we seldom 
hear one cough and the air in the 
stable is fresh and dry.” 

Mr. John C. Treichler of North 
Tonawanda, Niagara County, has a 
good-sized barn and a fine herd of 
cows. During the winter of 1938 
and 1939 he found it necessary to 
replace many joists in his cow sta- 
ble, due to moisture damage. When 
the new joists were installed they 
soon began to show signs of damp- 
ness and by February some were 
dripping. He set about installing the 
intakes for a Fairbanks-Goodman 
ventilating system. When he came to 
consider an outtake flue, he found 
it would be necessary to move sev- 
eral tons of hay in the mow above 
and that the cost of the flue would 
be around $125.00 for material and 


HOME MADE GIFTS 


several days’ labor, while fans cost- 
ing about $50.00 could be installed in 
a day. The saving will operate the 
fans for a number of years. The 
fans had been running only two 
weeks when the joists were almost 
completely dried out. The air in the 
stable is fresh at all times and no 
moisture collects on the walls and 
ceiling. As a result of his experi- 
ence, Mr. Treichler has found that 
the cost of having ventilation is very 
much less than the cost of not hav- 
ing it. 

If you are troubled with a ventila- 
tion problem and are wondering 
whether you can afford a ventilating 
system, consider the experience of 
these farmers and then ask yourself 
whether you can afford to get along 
without one. 





with an Electric Wood Burning Set 


By MRS. HATTIE SWOFFORD 


Potlatch, 


OON we'll be hearing, “Only 

five more shopping days until 

Christmas!!” How frantic this 
announcement often makes us feel! 
We long to give gifts to our family 
and friends, yet know our purse 
can’t be stretched to cover a large 
expense. 

Now that the harvest rush is over, 
you can start filling that empty ce- 
dar chest with delightful burned 
wood gifts that will be a joy to any 
receiver. You'll be pleased to see 
how kind this “wood-burning hobby” 
is to your budget! 

I have already enjoyed many eve- 
nings with my wood-burning set 
and a few scraps of plywood. Check- 
ing over the finished products, I find 
on hand ready to wrap and send the 
following gifts, shiny and new-look- 
ing from their second coat of shel- 
lac: 4 _ snap- 
shot albums, 3 
tieholders, 1 
sewing box, 2 
handkerchief 
boxes, 2 sets of 
book ends, 1 
novelty corner 
shelf—total cost 
$1.90 

Anyone can 
use an electric 
pencil, It’s as 
easy and safe as 
a lead pencil and 
makes beautiful 
designs in wood, 
leather, velvet 
or cardboard. 
For variety I 
sometimes add a 
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size of a pencil. 


Idaho 


touch of water color to designs, or 
even wax crayons (some left over 
from school last year). For new ideas 
in designs that never cost a penny 
look through old magazines for pic- 
tures of animals, flowers, fruits, but- 
terflies—you'll find hundreds that can 
be traced on to wood, and often 
colored pictures give new ideas for 
water coloring. I have my pictures 
in large manila envelopes, labeled to 
help in locating any special design 
needed later. 

The next time you go to town 
just browse around in the 5c and 10c 
stores. You'll find there just the 
ideas you are looking for. I take 
my pencil and pad along and jot 
down rough sketches of several ar- 
ticles and occasionally buy one for a 
pattern. 

My little nieces and nephews are 





This is the electric wood burning tool in use on a piece of 
3/16 inch plywood. The copper burning point is about the 


The handle has a cork grip. 





THANKSGIVING 
Our neighbors have taken a 


war refugee for the Winter. She 
is an excellent cook, so our neigh- 
bor's wife has enjoyed more than 
her usual amount of leisure. 
Occasionally, the woman is left in 
charge of the children of the 
family while their mother is absent. 
It was so on the afternoon our 
neighbor's wife drove to the near- 
by town. When she reached home, 
it was dusk. Before she turned 
the car into the lane, she saw the 
lights streaming out from the win- 
dows of her house. The shades 
were up in every room on the first 
floor. 

The smallest girl met her mother 
at the gate. “We had the shades 
up all day," she said. “And Mrs. 
N. has been singing today." 

When our neighbor went into 
the house, Mrs. N. came to her. 
“Does it matter,” she asked, “that 
| turn on your lights? It is so 
wonderful to be in a country 
where there is peace in the sun 
and not fear, but light, to face 
the darkness." 





Let us be thankful that we have 

peace, that we have not fear, but 
ight, to face the darkness. 

—Mary Marcaret LYNCH 











going to get toothbrush holders this 
year, like the ones in the store. A 
small coping saw makes quick work 
of cutting out, and the attractive 
bunny with pink eyes and blue polka 
dot shirt outlined by burning will 
inspire them to remember and use 
the toothbrush kept in their gay 
holder. 

With Christmas in the offing and 
many relatives to remember, why not 
start now and plan to give those use- 
ful personal “made yourself” gifts 
that never grow old and that every- 
one enjoys using as much as you 
enjoy making. 

Note: Electric pyrometry or wood 
burning sets, including burning tool 
and cord, instructions and a number 
of stenciled cards and plywood arti- 
cles, may be purchased for $1 or less. 


Sheep-Shearing Contest at 
International 


The Third International Farm 
Flock Sheep-Shearing Contest will 
be held at the International Live- 
stock Show in Chicago on Friday 
morning, December 6. Liberal prizes 
are offered to’ winners in the Farm 
Flock Contest and in the open con- 
test. Electrically operated shearing 
equipment is used, 





High-Producing cows in the dairy herd of Ray Meeker 
& Son, Muncie, Indiana. The cow in the right foreground 


has a Herd Improvement 


Registry record of 20,16! 


pounds of milk and 686.8 pounds of fat for 365 days. 


MINIMIZING GRINDING COSTS 
WITH ELECTRIC POWER 


OST and labor required to 

grind the grain for a herd of 

30 high-producing Holsteins 
has been reduced to the minimum on 
the farm of Ray Meeker and Son 
near Muncie, Indiana. A 1%- 
horsepower motor furnishes the 
power to elevate unground 
grain into an _ overhead bin, 
grind the grain, and elevate the 
ground grain into an adjacent 
storage bin using about seven 
kilowatt-hours per ton. 

The low energy use per ton 
of grain elevated, ground, and 
re-elevated is due in part, at 
least, to two factors; the in- 
stallation of a feed grinder with 
blower and an overhead bin, 
and the shelling of all corn to 
be ground. 

An accompanying picture of 
the feed grinder and motor-in- 
stallation illustrate how labor 
is saved in feed grinding. Un- 
ground grain is poured into 
the hopper from which it is ele- 
vated into an overhead bin by 
the blower on the feed grinder. 
This grain descends by gravity 


All corn is shelled on the Meeker 
farm before it is ground. This 
three-quarter hp motor and two- 
hole sheller located at the edge 
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from the hopper bottom of the bin 
through a small pipe directly into 
the feed grinder. As it is ground, 
it is again elevated by the blower 
into a dust collector on the mow 


ffoor’ above, from which it drops into 
the feed bin on the right. Thus, labor 
involved in handling grain. during 
the grinding process is eliminated. 
The second factor involved in low 
energy use, that of grinding only 
shelled corn, is due to the lower 
power requirement for grinding 
shelled corn than that of grind- 
ing ear corn. The shelling of 
all corn before grinding is due 
to the fact that neither of the 
Meekers believe that ground 
corn cobs are necessary to add 
bulk to the ration of the dairy 
herd. This belief was gained in 
part by the junior member of the 
firm, Fred Meeker, from his 
four-year course in dairy pro- 
duction at Purdue University, 
and in part from feeding ex- 
perience. Verification of this 
belief is partially shown in the 
record of one cow in_ the 
herd, Oaklawn Heilo Ormsby 
Princess. This cow has a Herd 
Improvement Registry record of 
20.161 pounds of milk and 
686.8 pounds fat for 365 days. 
Corn is shelled on the farm 


of the driveway in the double crib 

do the shelling. The sheller is fed 

from inside the crib through 
chute in the crib wall. 
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before grinding by a 34-horsepower 

,otor and two-hole sheller which are 
ocated at the side of the drive- 
vay in the corn crib. 

The amount of energy used per 
on of grain ground was determined 
rom a record kept of the operation 
{ the motor and feed grinder by the 
feekers themselves and furnished 
v agricultural engineers of Purdue 
Iniversity. During a_ five-week 

veriod, June 2-July 6, 1940, five tons 

f grain were elevated and ground, 
ising 36 kilowatt-hours, This grain 
ncluded 8,500 pounds of shelled corn, 
300 pounds soy beans, and 700 pounds 
vheat for feeding 30 head of dairy 
ows, 35 pigs and 400 chickens. 


Total Costs Low 


The total investment in this motor 
and feed grinder is $139.50. Avail- 
able records indicate that at least 10 
years life may be expected of feed 


M:rinders handling this amount of 


srain. On the basis of 10 years for 
both grinder and motor (the motor 
life will probably be nearer 20 
ears) an annual depreciation charge 
f $13.95 must be assessed against 
he cost of grinding. To the depre- 





Unground grain is ele- 
vated by the blower of 
the feed grinder into an 
overhead bin on the 
Meeker farm. A 1!/> hp 
motor furnishes power to 
grind and elevate about 
one ton per week, using 
7.2 kilowatt-hours. 


included. The cost per 
ton for interest and de- 
preciation (one ton per 
week) will be $0.33 and 
power cost (7.2 kilo- 
watt-hours at 5c) will 
be $0.36. These costs 
total $0.69 per ton or 


‘iation must be added $4.19 for in- of one-half investment) which will 3.45 cents per 100 pounds for power, 
terest on the investment (6 per cent total $18.14. No item for repairs is interest and depreciation charges. 
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Poultry House Lighting 


the basis for spirited arguments. 

Some poultrymen prefer morning 
lights, turning them off at daylight, 
thus simplifying controls and atten- 
tion. Others insist on a morning and 
evening combination or on the nine 


-yOULTRY lighting for increased 
egg production during periods 
of higher egg prices probably 

‘epresents the most extensive use of 

‘lectricity on poultry farms. 

For money spent, it represents one 
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of the most productive uses of elec- 
tricity in farming practice. Although 
there is general agreement on bene- 
fits, the methods of lighting are often 


o’clock evening lunch hour, while 
many believe that best results follow 
extension of afternoon daylight by 
lamps to give about thirteen hours 
of eating time. Then there is an in- 
creasing number that place their bets 
on all night lights. And, according 
to Experiment Station reports, they 
are all right, for there was not more 
than one egg average production dif- 
ference per hen in competitive trials 
of the. different systems of lighting. 
The convenience of the system from 
the operator’s standpoint is the main 
consideration. 

Lights are usually located about 
one-third in from the front of the 
house or central over the feeding 
area, allowing one 40-watt light for 
200 square feet of floor area, and 
spaced for uniform light distribution. 
For all night lighting practice, 10 to 


Lights over the center of the scratching 
floor and near the feed troughs will get 
these pullets out for their night shift 
during the period of high egg prices. 





15 watt bulbs are used. Reflectors 
are recommended to avoid waste of 
energy in absorption by walls and 
ceiling. Lowering the lamps, but 
keeping them high enough so they 
still shine on the roost area, intensi- 
fies floor illumination. 


Automatic Time Switches 


For automatic control, electric 
clock switches are handiest and not 
costly. They can be set to turn the 
lights off and on and some even have 
a dimming attachmest, while more 
complicated units are available that 
gradually increase the lighting pe- 
riod as the day shortens. An alarm 
clock can be rigged so the winding 
key engages a toggle switch to turn 
the lights on or off. Two such clocks 
in combination give complete time 
control at low cost. For those who 
do not agree that hens can be trained 
to roost at the conclusion of the eve- 
ning or night lunch lighting period, 
a dimming resistance can be switched 


YEAR ago this winter Elton 

Goff, who operates a farm in 

Congress Township near Mt. 
Gilead, Ohio, owned a_ slaughter 
house on his farm and began butch- 
ering his hogs and retailing fresh 
dressed meats to restaurants and ho- 
tels in neighboring towns. 

Business was good from the 
start and kept getting better. 
Before long Mr. Goff realized 
that his sausage grinding equip- 
ment was inadequate for his 
needs. The grinder wasn’t of 
large enough capacity and the 
gasoline motor which powered 
it was hard to start and caused 
so much vibration that hardly 
a batch of sausage was ground 
without stopping and tightening 
up the machinery. 

This last fall with prospects 
for a big season ahead, Mr. Goff 
purchased a larger size grinder, 
discarded the gasoline motor, 
and in its place hooked up 
a new ¥\% hp electric motor. 
Hooked up is hardly the word 
for Elton’s new sausage grinder 
is really quite an invention. 
First, he took an old discarded 
cream separator, took off the 
plate that enclosed the gears, 
removed the worm gear, and in 
its place put in a small V-belt 
pulley. Next he sawed off the 
crank on the separator and 


into the circuit or a separate line 
with low wattage lights cut in for a 
ten-minute retirement period. 

That management plays an impor- 
tant part in production returns from 
lighting is illustrated in experiments 
conducted at the New Jersey Agri- 
cultural Experiment Station poultry 
farm. A comparison between two 
balanced flocks of February hatched 
birds gave a 32 egg per bird advan- 
tage between August 6 and February 
4 for the group artificially lighted. 
Lights were started as soon as the 
flock attained a seven day average 
of 40 per cent production—from 4 :00 
A. M. to daylight. When a week’s 
production dropped below this level, 
lights were advanced one hour and 
by Thanksgiving the flock had lights 
at 2:00 A. M. During a mid-winter 
molt the lighting time was reduced 
by two hours for the remainder of 
the season. 

The widely accepted belief that 
lighting increases the food intake 
time of birds and thereby influences 


- a 


production is open to question. Work 
by Ohio State points to the possibil- 
ity that there is a direct stimulation 
of the reproductive organs and a iu 
ther explanation of this is offere/ 
by Dr. Oscar Riddle, Endocrinolo- 
gist, Geneticist, of the Carnegie In- 
stitute at Cold Spring Harbor, Lon 
Island, who reports his findings that 
lights stimulate the endocrine sys. 
tem at the base of the brain through 
the medium of the birds’ eyes. This 
holds most interesting possibilitie; 
for improvement in lighting practice 
We may yet see the turn-rail over the 
feed tray replaced by a fluorescen 
tube lamp, or glowing spot light 
over the drinking fountain. For the 
present, however, we must be satis. 
fied that lighting pays its own way, 
in that one egg more per bird per 
season more than pays for the elec. 
tric bill; that duration of lighting is 
important, not the time of the day, 
and that lights have to supplement 
intelligent management and good 
hens to make a paying combination. 
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These Little Piggies Went to Market— 
and Electricity Ground the Sausage 


By HOWARD CLAPPER 


put in a 6-inch drive shaft, direct 
from the separator to the grinder. 
(See picture.) A small motor plat- 
form was then fastened to the frame 


of the cream separator and the elec- 
tric motor belted to the V-pulley 
which had replaced the worm gear 
This gave Elton a compact, power- 
ful, smooth-running unit capable oi 
handling a lot of meat. In fact 
Elton says that in a test he ground 
60 pounds of sausage in fivé 
minutes and that if he couldn’ 
replace his grinding outfit that 
he wouldn’t take $500 for it. 


Butchering Records 


And just listen to this—Dur 
ing the past season 108 hogy 
have been processed in the Gof 
slaughter house and Mrs. Gof 
who keeps all the records esti- 
mates that at least 2% tons oi 
sausage meat have been ground) 
(All of the shoulders are made 
into sausage and that makes th 
sausage poundage high.) 

A test meter was placed off 
the motor and an accurate check 
showed a _ consumption of 
about 1 kilowatt-hour per 1000 
pounds of meat ground, or at X 
per kilowatt-hour it is costing 
the Goffs just a nickel for grin¢- 
ing a half ton of sausage. With 
regular customers using 5 or 6 
hogs a week, the Goffs are 
figuring on a refrigeration unit 
to put their business on a year: 
round basis. 





ELECTRICITY ON THE FARM 





AN EXPERIMENT IN WATER WARMING 


AST winter we continued to re- 
ceive an increasing number of 
inquiries about the methods and 

costs of warming drinking water for 
livestock and of keeping tanks, foun- 
tains and pipes from freezing. At 
the same time more users wrote that 
they were pleased with results and 
profits from warming water for 
poultry and stock. 

There seems to be little question 
of the desirability of keeping water 
for stock from freezing, and main- 
taining its temperature at between 
40 and 50 degrees. The question is 
how to do it most effectively and 
inexpensively. Some readers have 
indicated that they were doing the 
job reasonably well with relatively 
inexpensive and low wattage elec- 
tric heaters. Two or three new 
electric tank and poultry water 
warmers were put on the mar- 
ket by manufacturers, and several 
experiment stations, notably Indi- 
ana and Nebraska, continued studies 
of heater types. 

Many years ago I made a series 
of tests of small electric heaters in 
one end of water pans about 2 feet 
long, 6 inches wide and 4 inches 
deep. At temperatures below freez- 
ing these heaters would warm the 
water throughout the pan, even to 
the opposite end, to a fairly uniform 
temperature. The reason was that 
heated water is lighter than cold 
water and rises while cold water 


Barrel was in windy, exposed location. 
View taken on zero degree morning. 
Surface is three-quarters frozen over, 
the ice surface being roughened by 
the wind. Water was open over the 
heater but was ice cold. 
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By GEO. W. KABLE 


freezing, the cooperation of Howard 
Smith of the Trumbull Electric 
Mfg. Company, was solicited and 
some tests made during sub-zero 


flows in along the bottom to take 
its place. This set up a circulation 
in the pan which brought all the 
water into contact with the heater. 


Wood trough 18 in. wide, 10 in. deep and 5 ft. long with a partition 2 ft. from 

the near end. It was located against the barn which protected it from the 

worst winds. A 150 watt heater was placed in one end of the 2 ft. section. 

At 6 degrees below zero the unheated end was entirely frozen over. The heated 

section had some ice in the end opposite the heater, but most of it was ice-free 
so the stock could drink. 


The stock had been 

watered when this view was taken. 150 watt heater. On a morning when the 

temperature was 16 degrees, the heated end was free of all ice while the 
unheated end was frozen over. 


Close-up view of the tank at 6 degrees below zero. 


weather last February. The pictures 

and captions: give some of the re- 

sults. These results should not be 

interpreted to mean that a 150 watt 
(More on page 21) 


Believing that a small electric 
heater placed 3 or 4 inches under 
the surface of the water. in a barrel 
or small tank might set up a circula- 
tion and keep the surface water from 

















Conducted by GAIL MEREDITH 


WHO SAYS GAS IS CHEAPER? 


M OST of us believe a good many 
things that aren’t so. Some one 
comes along and tells us that it costs 
less to cook with bottled gas than 
it eosts to cook with electricity. 
Maybe, but before we nail that fact 
down one way or the other, we 
should certainly ask “Who says so?” 

The nice little girl who washes 
my hair didn’t think to ask that 
question. The salesman was so pleas- 
ant and so good looking and so sure 
he was right that he convinced her 
too, and she bought a gas range for 
her new home. 

That was four years ago when 
little Jerry was a baby. I remember 
how enthusiastic she was about it. 

“Do you think you will like it 
better than an electric range?” | 
asked. 

“Oh, I don’t’ know. Maybe not,” 
she answered, “but it is so much 
cheaper.” 

“To buy or to run?” 

“To run.” 

.. “Have you had friends who have 
cooked with bottled gas?” I pushed 
the matter further out of real curi- 
osity. 

“No,” said Sally. “I don’t know 
anyone who uses it.” She scooped a 
dab of soap out of my right eye. 
“But, oh my goodness, Mrs. Mere- 
dith, everybody 
knows it costs 
heaps more to cook 
with electricity 
than with bottled 
gas.” 

For four years 
the trucks have 
been unloading 
heavy green tanks 
beside Sally’s back 
porch—and at the 
back doors of thou- 
sands of other peo- 
ple who want gas 
for cooking, for 
water heating, or 
for refrigeration.. 
They have gone 
down back roads 
where electric 
wires do not reach, 
and they have 
stopped to unload 
their bottles of 
gas for kitchens ° 
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lighted by electricity. They carry a 
more convenient fuel than oil or 
wood, but the claim of the sales- 
man that cooking with gas is cheaper 
than cooking with electricity is open 
to question. 

Believing that people considering 
competitive fuels should have some 
authoritative basis for choice, the 
United States Department of Agri- 
culture has published the results of 
a study on Liquefied Gas for the 
Household in Leaflet 191. 

They found that the fuel used in 
cooking the very same meal on the 
various stoves used in the test in- 
dicated that 100 pounds of gas would 
do the same amount of cooking as 
350 kilowatt hours of electricity. Gas 
at ten cents a pound would make 
cooking cost the same as electricity 
at three cents a kilowatt hour. When 
the electricity cost two cents, they 
found that the cooking costs were 
equal when gas cost six and two- 
thirds cents a pound. 

But they also found that many 
factors besides the cost of gas and 
the rate of electricity affect the cost 
of cooking. The difference in operat- 
ing the different ranges could make 
as much as 10 to 15% change in 
these comparative figures. 

Nor is the government the only 








agency to take a hand in studying 
this matter of relative costs. Vari- 
ous companies engaged in making 
electricity have studied the problem 
and report that their investigations 
do not bear out the gas salesman’s 
claim. 

This very summer a friend of 
mine, Arthur Huntington, made a 
survey of cooking costs in six Iowa 
towns. He found 176 electric range 
users and 188 bottled gas ranges. A 
large majority of the women who 
bought gas ranges wanted electrics, 
Mr. Huntington said, but they bought 
the gas because they thought it was 
cheaper. 

He studied their bills with them 
and found that 123 of these gas users 
already used enough electricity so 
they had.a rate that would have made 
it actually cheaper for them to cook 
with electricity. Forty-five of them 
had a rate, that would have made 
their cooking costs about the same 
with either fuel. And if the other 
twenty had used enough electricity to 
light their houses adequately,—not 
even well—they too could have had a 
rate that would let them cook as 
cheap with electricity as with gas. 

Down in Georgia a survey of ac- 


tual gas installations in different 
homes showed that it was tak- 
ing an average 


of twenty gallons 
of liquefied gas to 
run the water heat- 
er a month. That 
would cost a Geor- 
gia woman $4.80. 
Her neighbor 
across the road is 
running her elec- 
tric water heater 
with an average 
bill of $2.00 a 
month. 

The woman 
who cooked with 
gas was using 
about 1500 cubic 
feet—an average 
—at a cost of $3.90 
a month. But the 
woman who cook- 
ed with electricity, 
that average woman 
with an average bill, 
paid $2.50 a month. 
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ELECTRICITY HELPS ME 
OUTWIT THE HEAT 


(Winning Letter for August Contest) 


While other people go around complain- 
ing, | am busy thinking of some new way to 
outwit this summer heat, which we all long for 
in the winter, but don't know what to do with 
in the summer. 


| have a little old electric fan which is 18 
years old, and to me is worth its weight in 
gold. It kept my babies cool and free from 
heat every summer. Now they are grown up 
and the fan is old. It doesn't seem to put 
out quite as much breeze as it used to do, but 
it is just right to sleep under these sultry 
summer nights, and just right to sit by these 
hot summer days when | want to read a maga- 
zine or crochet a little bit. 


| have an electric stove which | have had 
over two years, and it is a pure joy. | have 
my dinner in the evenings. If | have to bake 
a roast | put it in the oven, set the heat con- 
trol at 350°, go in the living room, and for- 
get about it while | read or crochet by my 
little old fan. If | have two or three vege- 
tables to cook, | put them in the thrift cooker, 
turn it on low, go off and forget about them 
for whatever time it takes for them to cook. 
When | think about how | used to stand over 
a hot stove and cook meals for my family 
every summer, | feel so sorry for myself for not 


*~“getting the advantages of electricity sooner. 


| have a 7-foot electric refrigerator which 
| have’ had overtwo years. It not only: gives 
me pleasure, but saves me so much in food 
preservation, time, and labor. We have such 
good cold watermelon, plenty of ice for 
drinks, or anything we want cold, with such a 
minimum of time and labor and cost. 


And Oh! the heat those old kerosene lamps 
could put out on a hot summer night. | thank 
my lucky stars every day for living in an age 
of electricity, for | have known the other way 
of cooking, lighting, etc. 


A cool shower to pep you up, or a nice 
warm tub bath to make you drowsy enough 
to sleep, is the advantage that an automatic 
electric water heater will give. 


My electric cleaner makes such quick work 
of my sweeping and cleaning, that | don't 
have time to get all “het up. | also spray 
for flies and mosquitoes with it, clean out the 
automobile and paint chairs with the spray 
gun. 

By using electrical appliances | never have 


to put out enough energy to get my blood 
up to the boiling point, like | used to do. 


So | would change the title of this theme 
to: “Electricity Does Outwit The Heat.” 


MRS. JOHN RICHARDS, 
Route 2, Montgomery, Ala. 
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HE reputation of MYERS Water 
Systems is so thoroughly estab- 
lished that often even the mail 
carrier will comment on it. Folks 
to whom you can talk any day— 
power company representatives, 
the local MYERS dealer, people 
living right in your own neighbor- 
—can personally. testify to 
the high quality of MYERS 
products and the high degree of 
satisfaction expressed in homes 
which already possess a MYERS 
Water System. Start your inquiry 
today by mailing the convenient & 
coupon below. 


There's a MYERS Water System 
to meet every need: for opera- 
tion by electricity, gasoline en- 
gine, windmill or hand power. 
Deep and shaliow well models in 
both the standard plunger types 
and the new Ejecto types. Com- 
plete information FREE. 





“Pump Buiiders Since 1870" 


THE F. E. MYERS & BRO. CO. 
1131 Fourth St., Ashland, Ohio 


Send free Water System Booklet and name of 
your nearest dealer. 





Name......... Pe eto eT Pek EP ea 


NE Sti Sit ng ew tg tae OO ck 











Cooling a refrigerator with gas 
told the same story. It was taking 
about 1500 cubic feet a month and 
costing $3.90. But the average bill 
for the folks with electric refrigera- 
tors—six foot boxes—was $1.25. 

About the cost facts! 


cried. “I have a new range, a new 
electric.” 

“Fine, Sally,” I said enthusiasti- 
cally. “Do you like it?” 

“Oh yes,” she answered, brushing 
my hair vigorously. “I just love it. 
I always worried about that gas stove 


COMPARATIVE COSTS* 











Average 
monthly 
Cooking Only cooking 
Fuel Cost per Unit No. of Units bill 
INE GING inti canceeene ++. 25c per gallon.. -9 gallons ‘ 
Natural Gas (1,000 B.t.u.)....70c per 1,000.. 923 cu. ft é 
Mfg. Gas (540 B.t.u.)... v1.30 per 1,00 1,710 cu. f . 
Mixed Gas (6:0 B.t.u. 1 per 1, 1,087 cu. tt : 
Electricity (3,415 B.t.u 2.2c per k.w 30 kilowatt hrs a 
Oil—Kerosene ........ 10c per gallon gallons 3. 
errr SS ees ear 2.70 
Refrigeration, Cooking & Water Heating 
Refrigera- Water Total 
tion Cooking Heating Monthly 
Bottled Gas (103,000 B.t.u. per gallon) $1.75 $2.25 = $9.00 
Natural Gas (1,000 B.t.u.)...........4++ .50 65 2.55 
Mig. Gas (520 B.t.01.)....ccccccocccccces 1.74 2.21 i 8 8.80 
Mixed Gas (850 B.t.u.).......seeeeeeees 0 1.09 2.36 4.05 
72 1.98 2.93 5.63 


Electricity GIS B.6.0.).0 cccccccccseces 


“*Reprinted courtesy of Electrical Merchandising. 


Who says so? Meters and records 
in the hands of men who are eager 
to learn the truth. 

Sally never saw Government Leaf- 
let 191. Nor had she ever heard of 
Mr. Huntington or Georgia Power 
Company. But the other day when I 
went in for a shampoo, she came 
rushing out to meet me. 

“Guess what, Mrs. Meredith.” she 


of mine. Leaving Jerry at home with 
my aunt as I do, I think of those 
things. Some of the gas just must 
escape because I could always smell 
it when I came into the house. Any- 
how I’m glad to be through with it, 
and to be able to hide the matches 
where Jerry can’t get them. 

“It is going to be grand to cook 
with electricity. It’s so much cleaner 





TOMORROW'S SALAD YESTERDAY 


O salad is static. Even that 

perfect salad of crisp, crinkly 
greens tossed in a dressing of vine- 
gar and oil takes on varying gar- 
nishes of vegetables and herbs on 
its way through the kitchen. So we 
could not expect that other peren- 
nial favorite, the molded vegetable 
salad, to escape change. 

It is a salad that often comes to 
mind when we begin to leaf through 
cookbooks searching for recipes. If 
we are getting Thanksgiving dinner 
single handed, we are practically cer- 
tain to think longingly of it because 
it can be finished and put away in 
the refrigerator before the rush 
starts. 

We want a salad that is nourish- 
ing. This salad is. Goodness knows 
it bulges with raw vegetables. We 
want a salad that tastes good. This 
should. And we want a salad that 
is a picture in itself. This can be. 

If you have found that your guests 
are apt to leave a little salad on their 
plates when everything else is 
cleaned up to the last drum stick, 
that may be a hint that the salad as 
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you are making it lacks something 
in flavor. 

Perhaps you have forgotten that 
you ever had a recipe for it. You 
may just start out by soaking a 
tablespoon of gelatine in half a cup 
of cold water and chopping up little 





Lifting the mold leaves the 
salad in place. 


and it’s always there. We had to 
buy two tanks of gas and we had 
to pay ahead, twenty dollars.” 

“Why two?” 

“I guess that’s the way they sell 
them, and anyway we had to have 
an extra because we might run out 
of gas when we were right in the 
middle of getting dinner and have 
nothing to cook with. There’s noj 
way of telling. And when we empty 
a tank it is sometimes hard to get 
hold of someone right away. If it 
happened on Saturday or Sunday, 
we were out of luck.” 

“So you really like electric cook- 
ing?” q 
“Yes sir. I can bake lots better 
because I can control the heat of 
the oven more accurately. Then it 
is handy to cook a whole meal in 
the well cooker of my range. It 
saves watching and it saves current. 
I could never cook a whole meal in 
one kettle on my other stove.” 

“Have you had it long enough to 
know how the costs are going to 
compare?” I asked. 

“Not yet. Our electric bill pays 

for lights and pumping water and 
running the refrigerator and_ the 
furnace and the vacuum cleaner. It 
comes to about five dollars for every- 
thing. Our gas for cooking came to 
around three dollars a month. 
: “I don’t care what it costs, This 
is so much better that I’m satis- 
fied,—but who says gas is cheaper 
anyway ?” 


piles of cabbage and celery and car 
rots. When the gelatine is dissolved 
you pour over it a cup and a quarter 
of very hot water and stir vigorously. 

Chances are even that you forgot 
the salt. 

That salad is slipping down the 
path to certain mediocrity. Nourish 
ing and filling it will be, but defi 
nitely dull. It has no arresting flavors 
to tease the taste. 

But suppose you substitute hal 
a cup of hot pickle juice for part 
of the hot water in this recipe. That 
will give a tangy flavor no one can 
ignore. To point it still further, and 
to give a variety of texture, too, 
you could add a dozen thin slices 
of green cucumber pickles chopped 
up. 

Or you could leave out, say, a third 
of a cup of the hot water. After the 
gelatine is dissolved and just 
fore you pour it into an ice cub 
tray to harden quickly, add thred 
tablespoons of tarragon vinegar. Ii 





you haven’t tarragon, you can tak¢ 
any mild vinegar, but of course, if 
won't give you just the same elusive 
piquant flavor. That hint of tarrago 
Then add a tablespoon of lemo 
juice and two teaspoons of juicy 
scraped or grated from an onio 
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NOVEMBER CONTEST 


If you like to get dinner-in-a-dish—if you 
have a certain favorite recipe for a combina- 
tion meal that your family always enjoys, now 
is the time to bring it out, check it over and 
set it down on paper. 

It may be a dish you can cook particularly 
well in your electric roaster; it may be just the 
thing for the deep well cooker on your range; 
perhaps you bake it in the oven. Whatever it 
is, if you care to share it with us, you may be 
the winner of the five dollar prize this month. 

That is the subject of our contest letter: 
“My favorite one-dish meal." 

We would like to know the history of the 
dish, if it has a history. We would like to know 
how long it takes you to get it ready, and 
how many it will serve. 

We will pay the writer of the winning letter 
five dollars. The letter should reach me, Gail 
Meredith, 700 S. Mills Street, Madison, Wis- 
consin, by November 30, 1940. 











You may prefer to use three tablespoons of lemon 
juice and no vinegar at all. This makes your salad 
base pleasantly tart. And do not forget that tea- 
spoon of salt. 

As soon as the jelly begins to harden, take it 
out and pour it over the vegetables in the mold you 
are using to shape your salad. 

Since we eat with our eyes, the shape and color 
of the salad do have their importance. 

This salad gives you a chance to spread color 
with an artists’s lavish hand. The crisp, crunchy 
celery and cabbage are not colorful enough to make 





Tomorrow's salad is ready tonight! 


an attractive salad. The grated carrots give it a 
vein of gold. A couple of tablespoons of raw 
parsley, spinach, or water cress, cut fine and 
sprinkled through the mold give attractive flecks 
of deep green. A cup of cooked peas, if round and 
firm and bright green, would strike a pleasant 
color note. 

By leaving out the carrots, you would have a 
cool looking green and white salad. You could 
give a brilliant touch to it with a few snips of sweet 


red pepper. 
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Wrew you buy a 
new water sys- 
tem, take no 
chances on its becom- 
ing useless in a few 
years due to an un- 
foreseen change in lo- 
cation or depth of your 
water supply source. 
Buy one of the sensa- 
tional new GOULDS ‘“Jet-O-Matic” Water 
Systems, the only dual service water sys- 
tems sold. 


A simple, inexpensive change of fittings 
and pipe connections is all that’s needed 
to convert “Jet-O-Matic” from shallow 
well to deep well operation and vice versa. 
The same pump works equally well either 
—“T any location, near to or far from 
ht 1. ‘ There's no other water system 

e it! 


Because GOULDS “Jet-O-Matic” operates 
on the newly perfected jet pump principle, 
there is only one moving part, no delicate 
close “fits’”—nothing to wear out, nothing 
to lubricate, nothing to get out of order, 
and operation is far quieter. GOULDS 
““Jet-O-Matic”’ offers additional, exclusive 
features—it cannot lose its prime—no air 
charging is needed—operation is fully auto- 
matic—and dual service. 


See your GOULDS distributor at once, 
or write us direct for full information 
about GOULDS “Jet-O-Matic”—the newest 
and best water system you can buy. 





340 Fall Street, Seneca Falls, N. ¥. 


Please send me the name of the nearest Goulds 
distributor and fu'! information about the new 
Goulds JET-O-MATIC Water System. g 


Name 
: er: 
a a a oe ee oe 
572 
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YOU pines 


PEN tol 


DELCO 





WATER SYSTEMS 


PRODUCT OF GENERAL MOTORS 


There are automatic Electric Delco 
Water Systems for deep and shallow 
wells with capacities all the way from 
225 to 600 gallons per hour, so you can 
select the one size that is just right for 
you and, therefore, the one that is the 
most economical for you to both buy 
and operate. 

The Delco dealer can estimate how 
much water you will use in kitchen, 
bathroom, yard and barn and tell you 
how big or small a Delco Water System 
will be necessary to do the job right. 

As size and type of pump and pres- 
sure tank are so vital, and as the Delco 
dealer can supply all sizes, it will really 
pay you to consult him before you buy. 

Your name on the coupon will bring 
worthwhile information and save you 
worry and needless expense. No obliga- 
tion, of course. 


> > 


“DELCO APPLIANCE DIVISION 


GENERAL 
SALES CORPORATION 


ROCHESTER 
NEW YORK 


MOTORS 
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Detco Appuiance Division, General Motors Sales Corp. 


378 Lyell Avenue, Rochester, me Be 


Gentlemen: Please show us how we can estimate our 


water requirements. 
Name 











You can get a further variety of tastes and a 
nice splash of color in the mayonnaise you pass 
with the salad. To be sure, it is good plain, but if 
you want to dress it up for Thanksgiving, take 
out a couple of cups and fold in a hard cooked 
egg, chopped fine, a tablespoon of pimento, and 
two tablespoons of your tartest relish. 

In selecting this salad partly because it saves 
times during the rush hour. we did not forget that 
it does have to be shifted from its mold to a serving 
dish some time before dinner. But that is nothing 
to get jittery about, even for holiday meals. 

Get the service plate ready, then dip the mold 
in warm water to the very top. Just for a second. 
Loosen the jelly a little around the edges with a 
thin knife, turning it back and forth to make sure 
it is free from the sides of the mold. 

Lay the serving plate over the top of the jelly 
and turn it over quickly. Lift off the mold. 

There is a new ring mold on the market that 
has a water jacket. After you have run a knife 
around the edge of the jelly, you turn the mold 
upside down on the serving plate. Then you pour 
warm water over the inverted mold. Lift it up and 
the salad drops out smooth and perfect. 

This can be done when you have a minute’s 
breathing spell. The lettuce can be separated and 
tucked around the salad, then the whole plate can 
go back in the refrigerator until ready to serve it. 


Oats Good for Poultry 


Oats have risen materially in the estimation of 
poultry raisers during the last few years. In Iowa, 
oats were found to increase the rate of gains in 
growing chicks and to improve their feathering and 
bone growth. Oats can be used as the only grain 
in the ration with beneficial results, when some 
, Vitamin. A. supplement. such.as green.feed. is added. 
It does not pay to hull the oats. The Western 
Washington Experiment Station found oats very 
effective. in the prevention..of cannibalism: among: 
laying-house pullets. No cannibalism was found in 
oat-fed pullets, while of corn-fed birds 13.3 per 
cent were victims of picking. 








Many fires are caused by sheer personal careless- 
ness. Does anyone in your family indulge in the 
dangerous handling of matches, cigarette stubs, 
lanterns and lamps? Such carelessness may easily 
result in a destroyed home or a lost life, 
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“One of these days some guy's gonna invent an elec- 
tric egg-laying machine and then where will we be?” 
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Conducted by 
JEROME J. HENRY 





"Parker Family" Has Cast of Veterans 


Cees the two programs of “The Parker 
Family” and “Mr. District Attorney.” They 
are not much alike, and yet the same man plays 
the character of the vigorous, decisive, intent D. A., 
and of lovable, slightly befuddled Mr. Parker. He 
is Jay Jostyn. 

Mr. Jostyn is just one of the fine character 
actors who take part in the weekly NBC feature 
“The Parker Family” heard each Sunday night 
over the Blue network. Mother Parker is played 
by Linda Carlon, one of radio’s truly fine actresses, 
who comes of an acting family. Her father was 
A. C. C. Azemar who played opposite Lily Lang- 
try in the ’eighties. 

Leon Janney is the 17-year-old Richard of the 








“The First Lady of the American Theatre” drops 
her book and just takes it easy in the living room 
of her decorative Victorian home in Nyack, N. Y. 
And it is from such strenuous schedules as Helen 
Hayes maintains in the broadcast series, "Helen 
Hayes Theater," each Sunday evening on the 


coast-to-coast CBS network, that she relaxes. 





family. He is himself, only slightly older than the 
character he portrays but has an enviable record 
as a radio actor. Or as a movie actor, at which he 
started as a five-year-old youngster. 

Elly, who is Richard’s “girl friend” in the series 
is also supposed to be around 17. Pat (Patricia) 





Ryan takes this part, and she’s a cute little blonde, 
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No more coffee 
worries for me. 
Coffeemaster makes 
perfect coffee Auto- 
matically. | simply 
set it and forget it, 
breakfast, lunch or 
dinner. 





AUTOMATIC 


COFFEEMASTER 


And you know its PERFECT coffee again | 


Coffeemaster autamatically.controls the two 
secrets of perfect coffee-making—the tempera- 
ture of the water when it mixes with the coffee 
and the length of time the coffee brews. Whether 
you make one cup or eight, the water is always at 
the correct Sigh heat, and the brewing time is al- 
ways uniform. That’s why Coffeemaster coffee is 
the most delicious you ever aeeny it is 
always good. You simply put in the coffee and water, 
set the switch, and forget it. No guesswork. No watch- 
ing. It automatically shuts itself off when the coffee is 
done, and then resets itself to keep the coffee piping 
hot. It thinks of everything—/for 
yi) you. No worry about bow! break- 
4 —~) age either. Coffeemaster is all 
fom chrome plate, the sur- 
aces approved by coffee experts 
for purest flavor. And for lovely 
appearance, it has no equal. Its 
smart beauty will “stop” your 
friends. Remove the brew-top 
and you have the loveliest of serv- 
ers for every occasion. On sale 
wherever good electric applit 
ancés are sold. This year’s most 
popular gift for weddings, anni- 
versaries, holidays. 


Cofteemaster alone, $16.00. Or with the 
stunning service set, including matched 
tray, sugar and creamer, $23.50. 


Made 08 geovestees b 













Rd., Chicago, ill. Canede fee- 
tery, 321 Weston Rd. Se., 
Teronte. 52 Years Making 





Famous for Sunbeam Toaster, Mi. , In . Sr + ote. 
































YEAR 'ROUND RUNNING WATER OUTDOORS FROM 


30,000 VOCE, FROST-PROOF HYDRANTS 


Over 30,000 VYQGEL Frost-Proof Hydrants are now in use, insuring a 


non-freezing outdoor water supply throughout every month of the year. 


Inexpensive ¢ ¢ ¢ Simple to install ««* Cannot get out of order +¢s 
Will never freeze at any winter temperature. 


Your nearest Supply House handles VYQGEL Frost-Proof Hydrants, 


or write us direct for complete information. 


JOSEPH A. VOGEL COMPANY, Wilmington, Delaware 

















Sweeping around left end comes Head Coach 
Lemuel Q. Stoopnagle of South Norwalk Sub- 
Normal—at least here is pictured the famous radio 
comedian's suggestion to All-America aspirants on 

the easiest way to run the play. 


five feet three and eyes of grey. She has been 
appearing before radio microphones since she was 
seven. 

Newest addition to the “Parker Family” cast 
is Billy Murray, famous recording artist of years 
gone by, who is being boomed for a revival by 
RCA-Victor. He has been doing character bits 
for the series, and recently began collecting a great 
deal of fan mail for his bits as a station master. 


Kaltenborn Wishes Mailman Would Not Even 
Ring Once 

V. Kaltenborn, NBC news analyst, believes 

* that more people have more ideas on more 

subjects than at any other time in the history of 

the world. He is sure, too, that a great many of 

them sit down and write him of the ideas, all of 

which he likes to read, but finds that he cannot 
put into effect. 

For instance, one single morning mail recently 
brought him requests to join twelve separate or- 
ganizations to save America by doing twelve dif- 
ferent things—three complete plans by which Am- 
erica can re-arm without it costing anybody any- 
thing—four new devices to help the British Gov- 
ernment (including one plan to surround the Brit- 
ish Isles with a wire fence high enough to block all 
airplanes)—one appeal against vivisection—three 
letters quoting Bible prophecies that indicate Hit- 
ler’s defeat—four letters calling attention to mis- 
pronunciations—and sixty-eight others wanting to 
start an argument about some aspect of the war. 








NEW COOL, EASY RUNNING ELECTRIC COW CLIPPER 
STEWART CLIPMASTER A 


Preferred the world over for its greater speed, ease of 
handling, rugged, lasting durability 


New anti-friction tension control assures perfect tension between blades for 
Makes blades stay sharp 
longer. Exclusive Stewart design ball-bearing motor is air cooled and entirely 
encased in the insulated EASY-GRIP handle that is 
diameter. Completely insulated—no ground wire required. The fastest clipping, 
smoothest running, easiest-to-use clipper for cows, horses, dogs, mules, ete. A 
$25 value for $19.95 complete. Slightly higher West of Denver. 100-120 volts. 
Special voltages slightly higher. At your dealer's or send $1.00. Pay balance 
on arrival. Send for FREE catalog of Stewart electric and hand-power Clip- 
ping and Shearing machines. Made and guaranteed by Chicago Flexible 
Illinois. 51 years making 


cooler, lighter running—faster, easier clipping. 


Shaft Company, 5524 Roosevelt Road, Chicago, 
Quality products. 








barely two inches in 


NEW 
ANTI-FRICTION 
TENSION 
CONTROL 
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Experiment in Water Warming 


(Here from page 13) 
poultry water warmer will keep a large stock tank 
from freezing. Such heaters are effective, however, 
in poultry water containers and might give good 
results in hog watering troughs. The tests do in- 
dicate that small areas of stock tanks may be kept 
open with much smaller wattage heaters than we 
formerly thought possible. A wooden keg or bar- 
rel supported in a large water tank with the top 
edge just above the water surface, will give a con- 





Heater several inches under surface 
kept water from freezing down to 22 degrees, when 
protected from the wind. 


Barrel in snow. 


fined area which may be kept from freezing by 
heaters of 500 watts or less placed a few inches be- 
low the water surface. Water in the barrel will 
remain at the level of the water in the tank if 
vented through the ice. The large tank would 
freeze over and the ice might have to be removed 
occasionally, but the stock would always have a 


place to drink. Commercial heaters of this type 


are available. 
Thermostats in poultry water warmers cut off 
the electricity when water in small containers 


reaches 50 degrees, thus keeping down the current | 


consumption. Hens need water in the early morn- 
ing when the lights get them up. Heated to 50 
degrees they drink more, and water is essential to 
egg production. 

It is an expensive job to heat all the water in a 
large, exposed stock tank in severe weather with 
electricity. It is reasonably inexpensive to keep a 
small tank or a confined portion of the large tank 
from freezing. 

Stocks tanks should be indoors, or protected from 
cold winds, both for the protection of the water and 
the stock, 


15th Anniversary of WGY Farm Forum 


A birthday party with 5,000 or more farmers and 
their families in attendance is scheduled for Sche- 
nectady, N. Y., on Friday, November 1. It will be 
the fifteenth anniversary of the WGY Radio Farm 
Forum. Farmers will bring donations of farm 
products for charity and in turn will be entertained 
free for the day by the General Electric Company, 
owners of WGY. 
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Moosrniza- 
TION of your 
kitchen with run- 
ning water saves 
steps and drudg- 
ery. Running water 
brings you the 
comfort and con- 
venience of a : 
modern bathroom—an advantage to the iamily 
health which cannot be reckoned in dollars 
and cents. 

Water under pressure modernizes your barn 
and makes possible the employment of labor- 
saving equipment. Running water is your 
biggest farm bargain today. 

AERMOTOR Electric Water Systems put 
this valuable convenience wherever you want 
it at small cost. Their many exclusive features 
set the pace in value. Their present low 
prices will surprise you. 

Modernize your farm with 
running water, and for better, 
lasting satisfaction let an 
AERMOTOR System do your 
electric pumping 


Send for details today 


FOS OO SSS SSS VBSeeeooeeae 


AERMOTOR CO. 
2500 Reesevelt Road, Dept. ES, Chicago, Il. 
Send free “Facts’’ Book about AERMOTOR 
Water Systems, and name of nearest dealer 
















Name 









Add 








Introductory Offer 
Good Until Christmas 


pays FREE TRIAL! 





to prove you can now afford 


HOT WATER 
ALWAYS! 


Thanks to the 
DAIRY MAID 








Electric 
Water Heater 


Slow heating, se heavy insula- 





tion, gives you a constant and abundant supply of 
hot water for dairy or other purposes, at a lower 
operating cost than you ever dreamed possible! 
Make us prove it with a 30 days’ free trial. 


Write for Full Details 


Get the complete story of this remarkable heater; 
also our easy terms and our introductory offer of 
30 days’ free trial in your milk house. Write today! 


BABSON BROS. CO. cet'ssi8, chicago, 








MODERNIZE 


YOUR OUTDOOR FARM LIGHTING 
YARD LIGHT 


ri ee 


e, Durable, 
Outdoor Lighting Unit 
bas ce nd modern ae are 
with one or more o! 
NS 4/5, 
vp || 
SS ed ready f installati 
—_ aged ready for easy installation— 
——_ nothing else to buy. Package con- 
tains reflector, socket, conduit arm, wall 
fitting, bolts and 2-foot wire leads. 


VARIETY-LITE 


Portable Farm Floodlight 
for Work, Play and Profit 


You'll find this low cost, portable 
farm floodlight indispensable in 
many ways... to light up your 
farm yard for recreation or evening 
chores . . . to attract attention 
to your roadside stand at night... 
to guard against prowlers. Variety- 
Lite comes complete with un- 
breakable plug and ion cord. 

Insist on These Outdoor Lighting Units 

Made of Benjamin Porcelain Enamel 
The finest material for outdoor fixtures. Reflecting surface never 
tarnishes or corrodes. Resists dirt. Original efficiency restored 
by cleaning in a jiffy with soap and water. Lasts a lifetime! 
POST CARD BRINGS YOU 

complete information on How and Where to use outdoor light- 
ing on your farm. Address the Benjamin Electric Mfg. Co., 
Des Plaines, Illinois, or your Light and Power Company. 


BENJAMIN ccuipment 
















nating farm yards and other out- 
door farm areas. They come pack- 
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Low Cost Sun Lamp 

Question: Js it possible (or practical) to pur- 
chase and assemble parts for a sun lamp (bearing 
in mind low cost effectiveness rather than esthetic 
appearance)? Please send list of component parts 
necessary and estimate of cost. 

A. H. A., New York. 

Answer: Parts for making the S-4 sun lamp are 
now obtainable from any General Electric Supply 
Company store. These parts include the following : 
transformer, $7.50; lamp holder, 15c; S-+ bulb, 
$7.23; reflector, $1.75. These parts are intended 
ior making up a poultry unit, but would be equally 
effective for other purposes. The S-4 lamp uses 
about 125 watts, and is the most efficient of the 
sun lamps available. It would probably take the 
dealer several weeks to secure these parts for you. 


Ozonators 
Question: Please tell me whether electric 
ozonators are advisable and practical to use in a 
poultry house. M. M. J., Mo. 
Answer: Prof. E. L. Dakan of Ohio State says: 
“It is quite obvious that the ozone machines used 
in battery plants do keep down odors. We have 
not conducted any research on this subject, and 
what harmful effects there may be, if any, are more 
than I can answer. They are coming into quite 
general use, and that is as much as I can say.” 
Cornell Poultry Department comments: “Some 
time ago the Beacon Milling Company of Cayuga, 
N. Y., reported some experiments on this matter. 
They gave as their conclusion the statement that 
ozone was not only of no benefit but might actually 
be harmful to poultry products.” 





Frozen House Plumbing 

Question: Last winter the pipes leading to our 
bathroom, although insulated, all froze and burst. 
My idea is to wrap pipes on outside wall with soil- 
heating cable, connect with outlet through thermo- 
stat and have heat turned on automatically when 
temperature drops to around 35° and close around 
38 or 40°. 

Who can engineer this plan for me and furnish 
equipment? I do not care to repeat last winter's 
experience, E. B. S., New York 

Answer: If insulation did not protect your pipes 
in the outer walls, you would have two other 
methods available. One would be to keep smal! 
streams of water flowing through the pipes during 
cold weather. This warmer water coming in from 
the mains would keep the pipes from freezing. The 
method of wrapping the pipes with soil heating 
cable as you propose would be entirely feasible and 
would require practically no attention after th 
thermostat was properly set. For a permanent in- 
stal!ation of this kind, I would recommend using 4 
heating cable of higher resistance than that or- 
dinarily used for hotbeds, or else use an extra lon: 
length, say 90 feet, on your 110 volt service in 
order to keep the connected load down. I would 
wrap the heating cable around the pipes to within 
about 2 or 3 feet of the top, placing most of it at 
the lower end. The thermostat bulb should be at- 
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tached to the pipe at the upper end above the 
heating cable. In order to keep your electiic costs 
down, this thermostat should hold the temperature 
within a range of about 3 degrees, say from about 
33 to 36 degrees. 

Your power company rural service man can give 
you more specific advice. 





Warmer for Hog Waterer 

Question: / am having trouble keeping my hog 
waterer heater lighted at night due to water drip- 
ping in the light, putting the flame out. 

Am wondering if there is any electric heater 
that would work for this waterer. It is a double 
fountain hog waterer with a sheli under the foun- 
tain for the heater. F. B., Iowa. 

Answer: There are several ways you could use 
electricity for keeping this water fountain from 
freezing. One would be to use an ordinary 50-watt 
lamp under the fountain bowl with a reflector un- 
der the lamp to throw the heat against the foun- 
tain. The lamp should be well housed in to protect 
it from cold wind and from the livestock. A better 
arrangement might be to use a Chromolox ring 
type heater of 3 or 4 inch diameter in place of the 
lamp, These may be obtained from the Edwin L. 
Wiegand Co., Pittsburgh, Pa. In either case, the 
electrical connections should, of course, be pro- 
tected from dripping water. 

If the fountain bowls are large enough to take 
a poultry water warmer about 1 inch in diameter 
and 8 inches long,-a thermostatically controlled 
heater might answer your purpose and get away 
from any trouble from dripping. These may be 


obtained from the Trumbull Elec. Mfg. Co., Plain- 
ville, Conn., or Lyon Rural Electric Co. San 
Diego, Cal. 





What Type of Pump? 

Question: We would like to have some informa- 
tion as to the relative cost of operation of the 
cylinder, turbine and jet type of pumps. What type 
would you recommend for us? We have a deep 
well; the water will hold at about 17 ft. below the 
pump. We would want about a 509 gallon capacity 
and the pump will be about 25 ft. from the well. 

Pm A., Ind. 


Answer: The sale of jet type pumps is increas- 
ing very rapidly, so evidently users like them. 
Plunger pumps and turbine pumps, however, have 
given excellent satisfaction on lifts such as you 
have. The plunger pump will probably have the 
highest efficiency, which means that it will cost 
the least to operate from the standpoint of con- 
sumption of electricity. There is more about a 
plunger pump to get out of fix, however; so your 
repair bills would probably be larger than with 
the other types. 

There is a new type shallow well jet pump which 
might interest you. The jet in this pump is com- 
bined in the pump itself and is not placed in the 
well. The advantage claimed is in getting a little 
greater suction and better efficiency. One of these 
pumps is made so that if the water table in your 
well ever should drop below suction lift, the jet 
can be taken out of the pump and put down in the 
well so that the pump becomes a deep well jet type. 
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ing, dishwashing. 
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We know what your wife wants 
for Christmas ! 


@ She wants helping hands about the home 
—General Electric appliances that do the 
washing, ironing, cooking, cleaning, heat- 


G-E appliances are just about the cheap- 
est servants you could use. That's because 
they’re made so well and last so long. And 
you know for yourself how low electric 
rates are. All of which means you're doing 
a practical—sentimental thing when you 
give a General Electric gift for Christmas. 






GENERAL £8 ELECTRIC 





BRAND NEW 
Free Farm Catalog 


Do your Christmas 
shopping via the big, 
just-off-the-press 
G-E catalog with its 
101 ideas for Christ- 
mas presents. Mail 
coupon today. 

















General Electric Co. Bldg. 22C 
Bridgeport, Conn. 


Send me copy of your new FREE 
cueatog. “General Electric on the 
arm. 


i ndccnveceecousesueee eareeenne 
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PAINT YOUR BARNS, PENS, 
EQUIPMENT, FURNITURE 





New 100% oil-less portable low cost outfit sprays paint, 
‘ enamel, lacquer, varnish, water paint, insecticides, 
Special chuck inflates tires, Never needs oiling. 5 to 

‘ times faster than brushing. 
; SEND FOR ILLUSTRATED PRICE LIST 
Electric or .. models $7.85 up. Auto or tractor 


motor models $2.70 u 
DEALERS: Write > catalog, price list and dis- 


» counts. Sold at dealers only, 


W. R. BROWN CORPORATION 
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NOW IS THE TIME TO SPRAY- : 








Dept. C. 5720 Armitage Avenue, Chicago, IUl., , U.S.A. d 














BUYERS’ 


INFORMATION As a reader of this 


magazine you are 
entitled to our buy- 
ers’ information ser- 
vice free of cost. 
When looking for information about equip- 
ment or material that you plan to buy, first 
read carefully the advertisements in this issue. 
They are your best guide. Then, if you do not 
find what you want, just use the coupon below 
to tell us what you need and we wal see that 
you get the information you want. 


USE THIS READER SERVICE COUPON 


ELECTRICITY ON THE FARM 


SERVICE 








Readers’ Service Dept., 24 W. 40th St., New York 
Without cost to me, please have manufacturers send 
complete information on the following Electrically 


Operated Equipment which I am thinking of buying: 


My name is : 
MN on Si Oo th recipes eee een beeen 
F Gr Gt SNR 65 ea hs ncecnleon&eOececlocaes 


Check here al if dealer. 11-40 
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Electricity Helped Me Earn This Money 


First Prize Letter—For Men Only Contest 


$299 from Pekin Ducklings 


oe November 1939 I bought 300 white Pekin 
Ducklings. My neighbors told me it was a 
bad time to buy as I’d have a hard time keeping 
them warm. 

“I rigged up a brooder in my cellar, heated it 
with six 100 waft electric bulbs. When my friends 
saw that, they claimed that l’d pay out more for 
electricity than I’d get for the ducks. They didn’t 
stop to figure that the more electricity I used the 
cheaper I’d get it. You can’t do that with coal or 
oil. No matter how much coal and oil one uses 
the price remains the same. Plus bother and 
worry. I kept the ducks under lights every night 
for eight weeks so that they'd eat more and thus 
put on more weight. After I placed them out in 
the coop after the fourth week, I only kept two 
lights burning. In 8 weeks my electric bill was 
only 17 dollars which was next to my smallest 
item on the expense list. By having them eating 
at night under lights they had increased their 
weight so much that I got twenty cents apiece more 
for them than I ordinarily would have. This cov- 
ered my electric and feed bill. In eight weeks I 
sold the entire 300 to a live poultry market in the 
Bronx for a dollar twenty cents each. 

“When I bought the ducklings they cost me sixty 
dollars. Feed and electricity came to about sixty 
dollars. It cost me eleven dollars to crate and 
ship the ducks to New York. 

“IT lost none of the ducks through accident be- 
cause with lights on at night strange noises could 
not stampede them and thus make them lose weight 
or crush each other. 

“The entire cost of my venture was $131. I sold 
out for $360. A neat profit of $229 or $28 dollars 
a week. I figure that by using electricity through- 
out the 8 weeks I cut down on labor thirty-five 
per cent. 
MAYNARD VITALE, 
Lincoln Park, N. J. 








Is Electricity Sensible? 
Volts, watts. amperes. ohms, 
Elves, dwarfs, goblins, gnomes— 
Damn the lot! 
I don’t know witch is watt. 
Punch. 





Yignarch ELECTRIC 
| and 
wll 


citi COAL-WOOD 
= COMBINATION 


| RANGES 


Built to provide year 
"round convenience and 
comfort in the farm kitchens. 
See your Monarch retail outlet 
or write us for booklet illus- 
trating 5 different models. 


MALLEABLE IRON RANGE CO. 
1240 Lake St., Beaver Dam, Wiscensin 
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Names and addresses of manufacturers of the 
articles described in this column will gladly be 
furnished upon request to What’s New Depart- 
ment, ELECTRICITY ON THE Farm, 24 West 40th 
Street, New York, N. Y. 


Polaroid Study Lamps for $2.95 
The attractive lamp shown is a new, scientifically 
designed study 
lamp providing 
strong, glareless il- 
lumination. It has 
walnut finished, 
bakelite stem with 
copper trim and an 
egg-shell brown 
parchment type 
shade. It uses a 
standard 100 watt 
bulb which is pro- 
jected through 
Polaroid anti-glare 
material by a re- 
flector under the 
shade. Price $2.95. 








Lime Crusher 

The illustration is typi- 
cal of a new line 
of lighter weight lime 
crushers for use with 35, 
40, 70 and 100 horsepower 
motors. These crushers 
are of the hammer type 
for use in preparing agri- 
cultural limestone. 


Portable Electric Room Heater 





The heater shown is a combination convection | 


A convenient 
foot - pedalled 
damper deflector 
permits the 
changing of 
this heater from 
one which dif- 
fuses the warm 
air through the 
room, to a heat- 
er which con- 
centrates the 
rays as desired. 
It has an auto- 
matic safety 
switch which 
cuts the current off should the heater be acci- 
dentally tipped over. It is 15% inches high, 16 
inches wide, 9 inches deep; is readily portable and 
lists for $7.95. 


and radiant type, with a 1320 watt heating element. 





New Publications 


“E.ectric LIGHT FoR THE FARMSTEAD”—Farm- 
ers’ Bulletin 1838, U. S. Dept. of Agriculture, 
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De Laval Motor-Driven Separators 
Can Be Equipped with Low Stools 
for Even Greater Convenience 


Wherever cream separators 
are to be operated by elec- 
tric power, a De Laval 
World's Standard or the Nos. 
3 and 4 Junior Series Separa- 
tors equipped with a low 
stool, make an ideal com- 
bination. They are low-down, 
waist-high, compact and very 
easy to operate. This feature, 
together with the electric 
motor drive, the efficient 
skimming qualities and ease 
of operation and cleaning for 
which De Lavals are famous, 
makes these separators the 
finest in every respect that 
money can buy. 


For 63 years De Lavals 
have been the world's best, 
and there never was a time 
in cream separator history 
when users obtained such 

Junior Series Nos. great value as afforded in 
5-4 with low stool the De Lavals of today. 


THE DE LAVAL SEPARATOR COMPANY 
New York San Franeiseo 
165 Broadway 61 Beale St. 


World's Standard 
Series with low stool 





Chiea 
427 Randolph St. 














THE NEW 
VIKING ELECTRIC 


HAMMER MILL 


Grinds your own feed fresh 
every day while you do 
other work—is fully auto- 
matic—will not plug. Test 
this mill on your farm for 
30 days, then let it pay for 
itself in small monthly pay- 
ments. Send post card for 
complete details. 


Viking Mfg. Co., Dept. E, Jackson, Michigan 

















EXTRA EGG PROFIT 
... From Water at 50°F. 


TRUMBULL AUTOMATIC ELECTRIC 
WATER WARMER 
Assures an average 50° F. water temperature, 
even in zero weather. Hens drink more, and 


average a dozen extra eggs for the winter. 
No fire hazard; no_ radio interference. 


Pays 
Back 3 for i, the First Winter. Folder free. 
THE TRUMBULL ELECTRIC MFG. CO 


1012 Woodford Ave. Plainville, Conn. 
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Washington, D. C. 60 pages, 43 illustrations. An 
excellent bulletin just off the press on the subject 
of good lighting for the farm. Produced through 
the cooperation of a large number of specialists 
in farm lighting. Includes essentials for good 
lighting, wiring for lighting, and lights for the 
farm house, yard and farm buildings. 

“Frre ProoFING CHRISTMAS TREES”—Leaflet 193, 
U. S. Dept. of Agriculture, Washington, D. C., 5 
pages illustrated. 





Separate Combination Heater-Range 
The little section of stove shown at the left 
with black top is a complete fuel burning stove 
for kitchen heating to be used in combination with 
an electric range. The two fit together as one 
unit, or they may be used separately. The fuel 











burning unit may be equipped for burning wood, 
coal or oil. It may be removed entirely in the 
summer time. It is suitable for use alongside large 
ranges as well as the small electric range shown. 
The front of the heater opens, exposing the fuel 
door, ashpit and a coal container beneath the 
ashpit. Price of the two units shown, approximately 
$150 f.0.b. factory. 





Electric Oil-Burning Heater 


The cabinet shown contains an oil- -burning heater 
with an electric fan for creating a positive but 
gentle circulation 
of air throughout 
the room or 
house. This heater 
is 42 inches high, 
31% inches wide 
and 32% inches 
deep and weighs 
171 pounds. The 
rated fuel con- 
sumption is from 
1 3/10 to 14% 
gallons per 24 
hours, and the 
number of cubic 
feet of space it 
will heat varies 
from 9500 in the 
South to 4900 in the Northern part of the United 
States. The price is around $125. There are other 
models of different sizes. 
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Positive, Automatic Feed for Small 
Hammer Mill 


Important in the automatic operation of small 
feed mills is a 
means of pro- 
viding positive, 
uniform _ feed- 
ing. The mill 
shown has a 
rachet mechan- 
ism driving a 
4”, 5 blade ruh- 
ber feeder wheel 
adjustable to 8 
different rates 
of feeding. It is 
claimed that 
straw, weed 
stems, pieces of 
cob, etc., will not clog this feeder. Mill is operated 
by 1 h.p. motor. $116.50 with motor f.o.b. factory. 





Chick Raising Machine 


The accompanying illustration shows a brooder 
or machine for raising 100 broilers. It consists of 





weather-proof house shown with a 
500 watt heater and a screened-in runway with 


the small, 


screen floor. It sells for $59.75 cash, including 


100 heavy breed chicks. 








CLASSIFIED ADVERTISING 





MONEY SAVING ELECTRICAL Poultry Equipment. 
Over 150 items. Fan-Ventilated Brooders, Water-Warmers, 
Switches, Candlers, Burglar and Temperature alarms, and 
assemblies with free plans for building your own brooder. 
Write for FREE CATALOG! LYON RURAL ELEC- 
TRIC CO., Dept. EF, Greensboro, N. C., or San Diego, 
Calif. 

GET MORE EGGS in winter by regularly controlled hen 
house lighting for 2 longer day. Paragon Poultry House 
Lighting Controls—approved by leading authorities—are 
high class industrial type switches—accurate—dependable— 
easy to install. Provide dim period for roosting. Types 
for every installation, eon from $13 to $18.50. Write for 
Bulletin E. F. PARAGON ELECTRIC CO., 407 So. 
Dearborn St., 


POULTRY TIME SWITCHES pay for themselves in 
increased egg production. Five models from $3.95 to $18. 
All-electric or manually wound, With or without dim- 
mer circuit. Write for information. AUTOMATIC ELEC- 
TRIC MANUFACTURING CO., Mankato, Minnesota. 


GET YOUR FREE COPY NOW. Bussey 100-page book 
for Poultrymen. Low Factory Prices. Parts for electric 
brooders and batteries; heating assemblies; wire Fabrics; 
pote Department. Save money. B EY PEN 
PRODUCTS CO., 5151 West 65th St., Chicago. 





Chicago. 














ELECTRICITY ON THE FARM 
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